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Prepared by Richard Turner
A native of Hammondsport, Richard has worked in the wine industry most of his life. He
started working for Taylor Wine Co. out of high school, taking two years off to attend
Williamsport College for a degree in mechanical technologies. Upon graduation, he
returned to Taylor's as a production line mechanic for the next 16 years. He started with
Prospero Equipment in September of 1990, and has become a leading expert on bottling
line equipment. Richard now runs the Finger Lakes Branch of Prospero Equipment in
Geneva, NY.
Questions: Size
• What is my production?
• How often do I want to bottle?
• How much labor do I have?
• How much room do I have?
• How much do I want to spend?
• What quality do I want?
• Bells and Whistles?
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PICKING A VENDOR
• QUALITY OF MACHINES
• EASE OF OPERATION
• ABILITY TO TOTALLY SANITIZE
• TECHNICAL ASSISTANCE
• AVAILABILITY OF SPARE PARTS
• RESALE VALUE OF MACHINES
SEMI-AUTOMAIC SYPHON FILLER
SEMI-AUTOMATIC CORKER WITH HIGH VACUUM
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SEMI-AUTOMATIC CORKER
SEMI-AUTOMATIC SYPHON FILLER CORKER
AUTOMATIC
FILLER - CORKER
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AUTOMATIC
HIGH VACUUM
SPARGER
FILLER - CORKER
AUTOMATIC
FILLER-
CORKER
SCREW
CAPPER
AUTOMATIC
RINSER – HIGH VACUUM
SPARGER
FILLER - CORKER
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AUTOMATIC
RINSER – HIGH VACUUM
SPARGER
FILLER – CORKER
SCREW CAPPER
SEMI-AUTOMATIC PRESSURE SENSITIVE LABELER
FRONT LABLEL OR FRONT AND BACK ON THE SAME SPOOL
HEAT OVEN FOR PVC CAPSULES
35th Annual New York Wine Industry Workshop 81
SPINNER FOR POLYLAMINATE OR TIN CAPSULES
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